Fish are host to many parasites, some of which can cause disease in humans. With the increase in cultural and culinary diversity and the increased popularity of eating raw or slightly cooked seafood dishes in Australia it is speculated that seafood-borne parasitic infections in Australian consumers may rise. Seafood-borne zoonotic parasites are recognised as a significant public health concern worldwide. In Australia there are few reports of infection in humans in the medical literature. Australian Government enforcement agencies rate the risk of seafood-borne zoonosis as low; however, the prevalence of seafood-borne zoonoses may be under-reported in Australia due to misdiagnosis. Although food safety regulations and import controls for seafood in Australia are strict, the focus is more on the control of food-borne bacterial, viral and chemical contaminant related illnesses rather than parasitic diseases.
Increasing demand for raw and exotic seafood has significantly expanded the geographical and demographic limits of fish-borne parasitic infections. Medical literature on the regular consumption of seafood is plentiful. It is heavily promoted for prolonging life, aiding in childhood development, increasing brain stimulation and even to help our pets. However, there is an increasing risk of contracting parasitic zoonoses from consuming raw and undercooked seafood, which should be of concern in Australia. Zoonotic parasites are common in Australian seafood, and can pose a major health risk to people who consume seafood or work in a fishing industry 1 . Among zoonotic parasites in seafood, Anisakid nematodes are of the greatest significance due to their high prevalence in wild caught fish 2 and also due to the severity of the disease they cause, which is known as anisakidosis. Other nematodes such as
Gnathostoma and Angiostrongylus as well as platyhelminths such as Diphylobothrium, Clonorchis and Paragonimus, can occasionally cause seafood-borne zoonotic infections 3 . In recent years, it has been recognised that an allergic response can occur in humans due to live anisakids or food in which worms have been killed by cooking or pasteurisation 5 . Other allergic disorders, such as chronic urticaria may also result from parasitism 6 . There is anecdotal evidence in other countries (e.g. Spain) that some allergic reactions to seafood are indeed allergic reaction to anisakids in seafood.
Infection in humans (zoonosis)
Anisakidosis
The Australian scenario
In Australia our knowledge about these important parasites is poor. . This case involved a 41-year-old South Australian woman of Tongan descent who became ill after eating raw mackerel that had been caught locally. She was hospitalised with severe gastrointestinal pain, diarrhoea and vomiting that progressively worsened for 3 weeks.
The diagnosis only occurred after a worm was passed in her faeces. Thus infection with anisakids is not limited to one simple food chain but rather a wide network of species, increasing the impact and importance of these parasites. As shown in the picture humans become infected by consuming infected seafood (fish and invertebrates such as crustaceans). 
Prevention
Gastro-intestinal anisakidosis can be prevented by properly cooking fish to an internal temperature of approximately 638C or freezing at or below À208C for 7 days 15 . This will most likely prevent most other parasites as well.
Consuming raw seafood in reputable restaurants only, where chefs are trained to recognise infected seafood.
Conclusion
In the absence of standard diagnostic techniques it is difficult to have a realistic estimation of occurrence of seafood borne parasitic diseases in the country. As Chai et al. 
